MARCH 12 2018 ISSUE SIXTEEN 


@ VICTORIA VOICE 


THE HISTORY OF PI DAY 
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Pi day is on March 14 every year, but what makes this day so special? 3/14 is the first 
three digits of the irrational number (a number that goes on forever) pi (3.14159265...). 
If you wanted to be super specific, you could celebrate pi on March 13th, at 1:59 and 
26.5 seconds 


For those people who have no idea what PI is, It appears when you divide the 
circumference of a circle (the perimeter of a circle) by the diameter (the distance 


across a circle through the middle). When you do you will get Pi, unless it’s not a 
perfect circle. Go to http:/www.angio.net/pi/digits/oiI0O00000.txt to see a million 
digits of Pi. 


-Nathaniel Sorochan 





CONTACT US: 


Email: vsanewspaper@icloud.com 


Website: vsanewspaper.com 
Twitter/Facebook/Instagram: Q@vsanewspaper 
Google+/YouTube: The Victoria Voice 
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S.W.A.A.G. stupent WEex AT A GLANCE 


Monday, March 12 


High School and Junior High Badminton Practice — 
3:30 — 4:30 p.m. South Gym Wellness Centre — Open 
to Students and Staff from 8:00 a.m. — 4:50 p.m. 
Math Help Sessions (7-12) at lunch in Room 2422 
Running Club Practice (Elementary and Junior 
High) — at Lunch in the North Gym 

Beginner Instrumental Jazz Ensemble — 11:37 — 12:10 
o.m. In Room 1258 

Math Help Sessions (7-12) 3:15 — 4:00 p.m. in Room 
2112 

Intermediate Instrumental Jazz Ensemble — 3:30 —- 
5:00 p.m. in Room 1258 Tuesday, February 27 
Tuesday, March 13 


- Bloomsday Practice — 3:20 — 4:10 p.m. — South Gym 
- Wellness Centre — Open to Students and Staff from 
8:00 a.m. — 4:30 p.m. 


- Listen to the Wind — District Matinee — 11:30 a.m. In 


the Theatre 

- Math Help Sessions (7-12) at lunch in Room 2422 
and 2110 

- Math Help Sessions (7-12) 3:15 — 4:00 p.m. in Room 
2112 and 2423 


- Advanced Instrumental Jazz Ensemble — 3:30 — 5:00 


p.m. IN Room 1258 
Wednesday, March 14 


High School and Junior High Badminton Practice — 

3:30 — 4:30 p.m. South Gym 

- Math Help Sessions (7-12) - 8:15 — 8:45 a.m. in Room 
2425 

- Wellness Centre — Open to Students and Staff from 

8:00 a.m. — 4:30 p.m. 

- Smudge Ceremony (Morning) — 8:50 a.m. in Room 

1121 

- High School Track and Field Meeting — 11:40 a.m. in 
the South Gym 

Listen to the Wind — Vic Matinee (Grades 7, 8 and 

10) — 12:30 p.m. in the Theatre 

Math Help Sessions (7-12) at lunch in Room 2422 

and 2111 

Pi Day — at lunch in Second Square 

Running Club Practice (Elementary and Junior 

High) — at Lunch in the North Gym 

- Math Help Sessions (7-12) 3:15 — 4:00 p.m. in Room 
2112 
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ADVERTISING 


Get Noticed! 


All advertising services 
are FREE to all staff 
and students at 
Victoria School of the 
Arts! 


Submit your 
advertisement here: 


vsanewpaper.com 


advertise 


WORD OF THE 
WEEK 


hornswoggle 
horns-wog-gle 


verb 


get the better of 
(someone) by cheating 
or deception 


-Nathaniel Sorochan 
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Thursday, March 15 


Friday, March 16 


TRIVIA 


Where was St. Patrick born? 


A. Scotland 
Seesleieclia 
C. Ireland 


DU) de-llal d 4ASMSUY 


Where was the first St. Patricks Day parade held? 
A. Dublin 


B. Brussels 
(Orme N= NV 40) 04 


DeSesion Cd 4eMsuy 
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THE SCIENCE CORNER 


Make Your Own Electromagnet 


Materials: 


- Alarge iron nail (about 3 inches) 

- About 3 feet of THIN COATED copper wire 

- Afresh D size battery 

- Some paper clips or other small magnetic objects 





Method: 

|. Leave about 8 inches of wire loose at one end and wrap most of the rest of the 
wire around the nail. Try not to overlap the wires. 

2. Cut the wire (if needed) so that there is about another 8 inches loose at the other 
end too. 

34. Now remove about an inch of the plastic coating from both ends of the wire and 
attach the one wire to one end of a battery and the other wire to the other end of 
the battery. See picture below. (It is best to tape the wires to the battery — be 
careful though, the wire could get very hot!) 

4. Now you have an ELECTROMAGNET! Put the point of the nail near a few paper 
clips and it should pick them up! 


5. NOTE: Making an electromagnet uses up the battery somewhat quickly which Is 
why the battery may get warm, so disconnect the wires when you are done 
exploring. 


-Nathaniel Sorochan, from sciencebob.com 
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WEATHER 


14-Day Forecast 


Mon Tue Wed Thu Fri Sat “Sun 
Mar Mar Mar Mar Mar Mar Mar 
12 13 14 15 16 17 18 
io 1 ad | HS 
Day -“1°C | OFC | -4°C | OFC | -2°C | -2°C | -3°C 
Night -?2 C -11°C| -9°C -6°C | -10°C -10°C -10°C 
POP 20% 20% 30% 30% 30% 20% 30% 
Rain - - - = = a = 
Snow - - - = . - <i1cm 
5°C 
o"c 
.5°C 
-19°C | ‘ 
» Daily forecast high temperature 
Historical Average Temperatures over 30 years 
-15°C 


Apparently it’s supposed to be a below average spring. 


Next Weekend Forecast 


Fri (NIGHT) Sat (DAY) 
Mar 16 Mar 17 
Partly cloudy A mix of sun and 


clouds 


6 


my ee 


20% 


1 
-10°° 


POP 30% 
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Mon 
Mar 
19 


-1°C 


-9°C 


30% 


Tue 
Mar 
20 


-1°C 


-9°C 


30% 


Wed 
Mar 
21 


-2°C 


-8°C 


60% 


Thu 
Mar 
22 


—--" 


-2°C 


-8°C 


30% 


Daily forecast low temperature 


Sat (NIGHT) 


Mar 17 


Partly cloudy 


eS 


aie” 


30% 


Sun (DAY) 


Mar 18 


A mix of sun and 


clouds 


1 


ws le 


30% 
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Fri Sat Sun 
Mar Mar Mar 
23 24 25 

Ang 
i | ad | {or 
-2°C -2°C -2°C 
-9°C -9°C -8°C 
20% 30% 20% 


Sun (NIGHT) 
Mar 18 


Scattered flurries 


-10° 


60% 
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RECIPE 


Hamburger Potato Salad 


Ingredients: 


- 4 potatoes 

- 1 lb ground hamburger (beef preferable, but other meat also works) 
- 2 tbs green onions, burnoised (or to taste) 
- Salt, to taste 

- pepper, to taste 

- | cup frozen peas 

- |] cup frozen corn 

- 4tbs vegetable oil (last tos optional) 

- 8 cups of water 

- mayonnaise or sour cream (optional) 

- dill, to taste (optional) 

Instructions: 


|. Wash potatoes in a strainer. After wards, take a potato peeler or a knife to cut out 
all the eyes (small growths) in the potatoes. 


2. Take out your cutting board and proceed to cut potatoes into large chunks, 
around one to two inches thick. 


4. (It's very important that once you're done using a wooden or bamboo cutting 
board you wash it and dry it off right away) 


4. Put 4% cups of your water In one of the pots along with the cut potatoes, placing 
it on a burner at high heat. Wait until the water boils. (If the water does not cover 
the potatoes, or there Is too, adjust as needed until the water level just covers the 
potatoes) 


5. Once the water has come to a boil, put on oven mitts and take it carefully off the 
burner, turning off the heat. Place your strainer over a sink and gently pour the 
potatoes and water into it. Rinse the potatoes once or twice and let cool in the 
strainer or in a separate bowl/container. [WARNING: depending on your strength 
and the size of the pot you're using, you may need some adult help with this - do 
not risk it] 


6. Take your other pot and put in the rest of your water, along with the frozen corn 
and peas. Set on a burner at medium heat and wait until the boil. 
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7. While your veggies do their thing, set out your frying pan on medium heat. Add 
3tos of the oil to it, and let it heat for a minute or so before adding your 
hamburger. 


8. Putin your hamburger and get ready with your spatula or fork to stir. Hamburger 
cooks quickly once its on a roll, but make sure It doesn't stay on one side too long, 
or it will burn and soak up the oil. Stir almost constantly until it looks brown and 
is crumbling. At that point, stop stirring constantly and let it crisp up a little, only 
stirring occasionally so it doesn't burn. (If, while you're cooking the hamburger, 
the peas and corn starts to boil, ask for assistance to take the veggies off the 
burner and turn off the heat. At this point, strain the peas and corn like the 
potatoes and put them to the side. You could also manage this by yourself, but 
it's often easier with an extra set of hands in the kitchen) 


9. As mentioned in ‘7.a, once your veggies are done, take them off the burner, turn 
the heat off, and strain, before setting them aside. 


10. When your hamburger is crumbled and crisping up, you can turn off the heat 
and take it off the burner. BE CAREFUL, though! Hamburger is tricky, and you 
don't want it raw, so check the inside of any chunks of hamburger - if they are 
lightly brown or just slightly pink, you should be good. However, if they are bright 
pink/red, or still very pink, at least, you should cook it some more. Make sure you 
know if it’s cooked before taking it off the burner for good. Raw hamburger Is 
very dangerous. (Make sure the bowl is nearby the stove, but not on it). With an 
over-mitted hand, take the frying pan and get the hamburger into the bowl 
using your spatula or fork. 


ll. Add your potatoes and veggies on top of the hamburger, and stir with the large 
spoon until it is mixed. 


12. Take your green onions and quickly wash them. 


13. Take out your cutting board again and brunoise those green onions. Put them 
Into the bowl and mix again. 


14. For seasoning, add the salt, pepper, and dill. Taste test to see if the seasoning Is 
right, and then adjust if you need more. The dill is also optional. 


15. The best part - SERVE AND EAT! Hope you enjoy! 
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SHORT STORY 
Tests and Exams 


Her brows furrowed in a determined look. Her lips twisted into an almost 
scowl as she bit the end of her pen. It was a bad habit, but she couldn't help it 
when she got nervous. She was already shaking. 


Yep, exam time. The time Lynn dreaded most. Yeah, she loved passing, 
but that moment of limbo? When you didn’t know if you got a forty percent or 
a ninety percent? Torture. Pure, unbridled torture. Lynn's friend Debbie always 
Said it was silly of her to worry, she always passed, but as she nibbled on the end 
of her blonde-dyed-green hair - another bad habit - she worried. The entire 
week was promised to be filled with dreaded tests and assessments. Any other 
day, and she would have been positive that she was good to go to class, but now 
all she could think was, | forgot something, didn't I? | bet he'll put something on 
that footnote | didn’t read last night. Stupid, stupid, stupid! 


But beating herself up did no good. Tsk, tsk. No good at all. 


Now, as the young girl walked shakily to her next period class, she 
wondered fervently, Wait, did | circle the wrong answer for multiple choice on 
question three?, recalling her math class. But Lynn shook her head and adjusted 
her shirt. She snorted at her ignorance. As though looking good will help! 


It kind of did, though, to tell the truth. Lynn loved getting all fancily 
dressed for her tests, because it made her worry less about her exams and let 
her get “dolled up”, to relax herself. She wouldn't label herself as a “girly-girl”, but 
putting on a skirt now and then was kinda fun. And lip gloss. She LOVED lip 
gloss. The shinier, the better. Debbie would often remark that Lynn looked like 
she was ready for a date before stopping herself and saying, “Oh, right. Exam 
today.” 


Exam, test, whatever you called it, Lynn had her ritual: Stay up late 
studying for anything she might have overlooked, get dressed fancy, go to 
school, fret during the period before, chew her pen, inevitably get ink on her lip, 
go wash it off in the bathroom, rush to class, and try to focus on questions. 


Debbie, too, had her own ritual which annoyed Lynn to no end: Not study 
at all for the entire week (save a few pages maybe that Monday), study last 
minute the night before, freak out about how much she had to do, call Lynn ina 
flurry of fear and panic, try to get some sleep, get up in a rush, take a lightning 
quick shower, find clothes lumped somewhere in her closet, get a mocha latte 
on the way to school, drink it all before first period, and then be semi-productive 
until the test. Then she would wing it. Lynn wouldn't mind it so much if she 
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didn't text her with all the fretting she was doing, and, also, nearly spill half her 
mocha latte on her when they were walking to class together. 


Nevertheless, Lynn didn’t have time to worry about near coffee stains - her 
bio exam was coming up. Now, she planned on being a biologist, and took extra 
care to take in everything during class, so she really shouldn't have been so 
worried about It. The problem was, she figured if she didn’t ace It, she could never 
fulfill her dream. 


Debbie watched her friend walk to her next class and sighed, shaking her 
head. 


She could never take a chill pill. Okay, Debbie got worried sometimes, too, but she 
never let it get to her head the same way. She felt a little sorry for Lynn. Besides, 
she knew her friend - she would most probably pass with plenty points to spare. 
Of course, Lynn had the same faith in Debbie, and neither ever believed each 
other. But Debbie wasn't too worried. She bit down on her pencil end and stopped 
herself. Come on, Deb, stop it! Biting a pencil won't do anyone any good. You'll just 
have to face the L.A. assessment. Debbie sighed, but nodded to the little voice In 
her head and wandered off the class. 


Marks from the tests came out the week later. Lynn was relieved to see a 
great big 98% on her paper, even though she would be happier if it was one 
hundred. But hey, you deal the cards you're dealt. And 98% was still really good! 
That didn’t mean she wouldn't constantly growl at herself for getting those 
questions wrong for the rest of the day, but one donut from across the street, and 
she'd forget about it. 


Debbie was also quite pleased with 92% on her L.A. assessment. She 
wouldn't worry about it nearly as much as Lynn, but still maybe a little. Which is 
why they’d go and buy each other a donut each before going their separate ways 
home and talking over text later that evening, mentioning about how nervous 
they were and how silly it was. Doesn't mean they won't do it again the next time, 
but for the moment it was nice to believe they were over it. After all, what are 
friends for? 


-Tallulah Sewell Barrett 
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